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scientific  knowledge,  policies,  or  practices. 


HOMEMAKERS '  CHAT  Tuesday,  August  lS,  I93S 

(EOR  EROADCAST  USE  ONLY) 

Subject:    "QUESTIONS  AND  ANSWERS."    Inf ormation  from  the  Office  of  Experiment 
Stations,  U.  S.  Department  of  Agriculture.    Publication  offered:     "Home  Canning 
of  Eruits,  Vegetables,  and  Meats,"  Farmers'  Bulletin  No.  1762. 
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Every  home  canner  knows  that  tomatoes  are  the  easiest  of  all  vegetables 
to  can  —  easier,  in  fact,  than  most  fruits.    And  most  home  canners  know  why. 
Because  tomatoes  are  acid,  they  can  "be  sterilized  at  "boiling  temperature  rather 
than  under  steam  pressure.    And  "because  they  are  tender  and  juicy,  heat  pene- 
trates them  easily  and  quickly.    You  can  pack  tomatoes  raw  or  you  can  precook 
them  and  pack  them  hot .    Pa-cked  ran  they  need  35  to  ^5  minutes  in  the  "boiling 
water  "bath;  packed  hot  they  need  only  5  minutes.    You'll  find  the  standard 
directions  in  the  Department  of  Agriculture  home  canning  "bulletin  —  Farmers' 
Bulletin  No.  1762.     Tomato  juice  is  easy  to  put  up,  too,  and  the  directions 
for  it  are  in  the  same  "bulletin. 

But  some  other  tomato  products  are  not  so  easy,  for  example,  catsup  and 
chili  sauce.     Catsup  —  or  ketchup  if  you  prefer  —  is  the  juice  or  pulp  of 
tomatoes  "boiled  down  with  sugar,   salt,  vinegar  and  spices;  and  chili  sauce  is 
the  same  mixture  unstrained.     They  "both  sound  easy  hut  a  good  many  housewives 
have  trouble  with  these  products,  judging  from  the  questions  'in  my  mailhag. 
They  write  ahout  catsup  that  "blows  up"  and  chili  sauce  that  spoils  and  especial 
ly  about  both  catsup  and  chili  sauce  that  turn  dark. 

One  listener  writes  this  week  that  some  catsup  she  made  blew  up  at  the 
table  and  spattered  all  over  her  clothes  and  the  table  cloth.     She  wants  to  knot 
why.     The  answer  is:     Spoilage.     She  may  not  have  sterilized  the  catsup  proper lj 
and  bottled  it  when  boiling  hot  in  sterilized  bottles.    More  likely  she  didn't 
seal  it  properly.     The  catsup  mixture  needs  to  boil  down  to  about  half  its 
volume  and  then  go  hot  into  clean  hot  bottles  and  be  sealed  at  once. 

Another  listener  asks  why  "store"  catsup  that  she  buys  usually  keeps  well 
after  it  is  opened,  while  her  homemade  catsup  spoils  before  the  family  finishes 
the  bottle. 

Answer:     Catsup  keeps  after  opening  only  if  it  contains  the  right  amount f 
of  vinegar,  salt,  and  sugar.     Those  3  ingredients  are  all  excellent  presorvativr 
But  a  good  many  home-canncrs  don't  use  strong  enough  vinegar,  or  they  add  the 
vinegar  so  early  in  cooking  that  much  of  it  boils  a\?ay.     It  is  important  to  use 
the  right  amounts  of  vinegar,   salt  and  sugar  and  add  them  late  in  the  cooking. 
Mr.  Carl  Pcdcrson  of  the  New  York  State  Experiment  Station  advises  adding  them 
not  more  than  5  minutes  before  the  end  of  the  cooking. 
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He  also  advises  using  very  strong  vinegar,  preferably  a  redistilled 
vinegar  of  10  percent  acid  —  or  "100  grain"  as  it  is  sometimes  called.  He 
says  that  much  homemade  cider  vinegar,  though  good  in  flavor  is  not  strong 
enough  for  catsup.     It  takes  a  cup  and  a  fourth  of  ordinary  H  percent  cider 
vinegar  to  equal  a  half  cup  of  10  percent  vinegar.    Mr,  Pederson's  proportions 
for  catsup  work  out  this  way:     For  7  a^d  a  half  pcamds  of  tomatoes  weighed  after 
skins,  seeds  and  green  spots  are  removed,  uso  5  tablespoons  salt;  1  and  a  half 
to  2  cups  sugar;  and  1  and  a  fourth  to  1  and  two-thirds  cups  strong  vinegar. 

Another  question  this  week  is  about  catsup  that  turns  dark.    Writes  a 
listener:     "Why  is  my  catsup  always  brownish?    How  can  I  make  it  so  that  it 
will  have  a  nice  bright  red  color?" 

Answer:     Color  in  catsup  depends  on  several  things  —  the  tomatoes  and 
the  spices  and  the  utensils  you  use.     It  also  depends  on  how  fast  you  cook  the 
mixture,  and  when  you  add  the  salt  and  sugar. 

The  first  essential  is  clean,  sound,  fresh  ripe  red  tomatoes  with  all 
green  or  yellow  spots  removed.     Green  or  yellow  tomatoes  spoil  the  color. 

Then  be  sure  to  boil  down  the  .fixture  in  a  wide  shallow  kettle  that  allows 
for  rapid  evaporation  —  lets  it  boil  down  fast.    You  sec,  rapid  boiling  saves 
the  color;  long  slow  cooking  darkens  it.    But  be  careful  to  stir  the  catsup  as 
it  boils  to  prevent  scorching  which  spoils  both  flavor  and  color. 

By  the  way,  never  use  an  iron  kettle  or  an  iron  spoon  in  making  catsup. 
The  acid  acts  on  the  iron  and  causes  a  dark  color.    Use  an  enamel ware,  earthen- 
ware, or  aluminum  kettle. 

Nov;  about  spices.     Spices  are  of  little  or  no  help  in  preserving  catsup; 
they  are  useful  only  for  flavor  and  color.     Whole  spices  are  the  best  choice 
because  you  can  tie  them  in  a  little  cloth  bag,  let  the  bag  cook  in  the  mixture, 
and  then  remove  it  before  bottling.    Powdered  spices  darken  the  mixture.  Better 
avoid  alls-pice,  black  pepper,  and  cloves  because  they  discolor  the  catsup.  If 
you  want  clove  flavor,  use  a  little  oil  of  cloves.    Paprika  and  rod  pepper  help 
give  a  bright  red  color. 

One  last  point  about  color.    Adding  salt  and  sugar  5  minutes  before  the 
catsup  is  done  helps  save  color.     If  you  add  thorn  too  soon,  they  turn  catsup 
dark. 

By  the  way,  for  a  mild-flavored  catsup  Mr.  Pederson's  choice  of  spices 
are:  celery  seed,  mustard  seed,  cinnamon,  paprika,  red  pepper,  a  very  little 
0  il  of  cloves  and,  of  course,  chopped  onion. 

As  for  chili  sauce,  the  rules  f^r  saving  color  and  preventing  spoilage 
in  catsup  apply  as  well  to  chili  sauce. 

Of  course,  you  know  that  catsup  and  chili  sauce  are  what  you  might  call 
"luxuries"  in  the  diet  rather  than  essentials.     They  are  in  the  class  with 
pickles  because,  though  they  enliven  the  meal  with  good  flavor,  they  don't  add 
much  food  value.     Canned  tomatoes  or  tomato  juice  after  all  are  the  products 
to  depend  on  for  vitamin  C. 
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